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Nur Fadilah. 26030115130060. Karakteristik Hidrolisat Protein Lemi Rajungan 
(Portunus pelagicus) dengan Penambahan Konsentrasi Enzim Papain yang 
Berbeda. (Eko Nurcahya Dewi dan Romadhon). 
 
  Lemi merupakan salah satu limbah yang dihasilkan dari proses 
pengupasan rajungan yang mengandung protein cukup tinggi. Salah satu bentuk 
pemanfaatan yang sangat potensial adalah hidrolisat protein. Pemilihan enzim 
papain sebagai bahan penghidrolisis, karena mampu menghidrolisis protein secara 
spesifik dan tidak menyebabkan kerusakan. Produk cair hidrolisat protein lemi 
rajungan memerlukan proses pengeringan agar menjadi produk bubuk yaitu 
dengan metode foam-mat drying. Tujuan penelitian ini untuk mengetahui 
pengaruh penambahan enzim papain terhadap karakteristik hidrolisat protein lemi 
rajungan dan konsentrasi enzim papain terbaik sebagai produk hidrolisat protein 
lemi rajungan. Metode penelitian ini menggunakan Rancangan Acak Lengkap 
(RAL) dengan perlakuan konsentrasi enzim yang berbeda (kontrol, 5%, 7,5% dan 
10%). Data yang diperoleh diuji dengan uji normalitas, uji homogenitas, uji 
ANOVA dan uji lanjut BNJ untuk mengetahui perbedaan nyata pada perlakuan. 
Hasil analisa data menunjukkan bahwa dengan penambahan konsentrasi enzim 
papain yang berbeda mempunyai pengaruh yang berbeda nyata (P<5%) terhadap 
semua parameter uji yaitu rendemen, derajat hidrolisis, kadar protein, kadar air 
dan profil asam amino. Berdasarkan hasil penelitian, produk hidrolisat protein 
lemi rajungan terbaik yaitu penambahan konsentrasi enzim papain 10% dengan  
nilai rendemen 19,14±0,29%, derajat hidrolisis 40,19±0,24%, kadar protein 
49,21±0,83% (Bk), kadar air 7,20±0,20% dan kadar asam amino tertinggi yaitu 
asam glutamat 3,746%.  
 
























Nur Fadilah. 26030115130060. Characteristic of Blue Swimming Crab Mustard 
(Portunus pelagicus) Protein Hydrolysate with Addition of Different Papain 
Enzyme Concentration. (Eko Nurcahya Dewi and Romadhon). 
 
Mustard is one of the wastes produced from the process of picking blue 
swimming crab which contains protein highly enough. Mustard can be utilized to 
protein hydrolysate. The reason to choose enzyme papain as the hydrolysis agent 
is that papain can hydrolyse the protein specifically and does not cause damage. 
The liquid product of the mustard hydrolysate protein requires a drying process to 
become a powder product. This drying method is known as foam-mat drying. The 
purpose of this research was to determine the effect of the addition of the papain 
enzyme on the characteristics of the blue swimming crab mustard protein 
hydrolysate and the best papain enzyme concentration for making protein 
hydrolysate products from mustard. This research method used a completely 
randomized design (CRD) with different enzyme concentration treatments 
(controls, 5%, 7.5% and 10%). The data obtained were tested by normality test, 
homogenity test, ANOVA test and further test to determine the real differences in 
treatment with Honestly Significant Difference (HSD) test. The results of the data 
analysis showed that the addition of different papain enzyme concentrations had a 
significantly different effect (P<5%) on all test parameters, namely yield, 
hydrolysis degree, protein content, moisture content and amino acid profile. Based 
on the results of the study, the best hydrolysis products of the blue swimming crab 
mustard hydrolysate protein were the addition of 10% papain enzyme 
concentration with a yield value of 19.14±0.29%, hydrolysis degrees of 
40.19±0.24%, protein content 49.21±0.83% (dw), the moisture content 
7.20±0.20% and the highest amino acid level was glutamic acid (3.746%) 
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